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(6)   In-the-line   Samples.    These are collected at the plant by holding
a  sterile  sample bottle under  a  draw-off  opening  and  are  dealt with in
the manner already described.    It is extremely important to ensure that
all these   openings or the taps from  which the samples are obtained are
efficiently sterilised before any milk is collected from them,  and pipe-line
joints should never be broken for sampling purposes.    This type  of sample
is   a  valuable  indication   of  possible   sources   of   contamination   from   the
apparatus.    For the correct comparison of results, the same batch of milk
should be followed through the plant, and this procedure is only possible
with the first liquid treated.     The fluid washes  any organisms  from the
internal surfaces of the apparatus, and sampling the first batch of milk is the
best method of checking the efficiency with which each section of the plant
has been cleansed and sterilised.
(7)  Producer-Retailers'   Samples.      Samples   from  a   producer-retailer
may consist of either an unopened bottle or carton or, if taken from the
churn or delivery can, of a normal bulk sample.    This may be collected
either with the retailer's own dipper, or from the tap of the churn if one is
provided, making sure that the milk in the vessel has been properly plunged.
A long-handled dipper, as set out on page 484, should be used, or a metal
milk thief may be inserted in the milk to a depth of 8 inches  and the
milk stirred vigorously with a rotary motion at least twenty-five times,
after which the tube is withdrawn full of milk, emptied and again withdrawn
when filled with liquid.
Farm Advisory Sampling.
Special mention must be made of samples necessary for advisory
work on the farms. The technique involved in the collection of milk
samples has already been discussed on pages 481 to 486, whilst rinse
and swab samples are considered on pages 502 to 504. At this stage
it is necessary to consider briefly the types of sample required and the
points from which such samples should be collected. In the majority of
instances where the bacterial quality of milk is involved, most information
is likely to be obtained from sampling the milk itself, but in many cases
rinse and swab samples must be obtained in order to demonstrate the cleanli-
ness or otherwise of particular portions of equipment. As regards milk
samples, these should be collected at the following points :
(a)   From, the udder after th.3 foremilk has been rejected.
(b)   From the first bucket filled.
(c)  From the receiving pan above the cooler.
(d)  From the same milk after it has passed over the cooler.
(e)  From the bulked milk in the first-filled churn.
In the case of milk bottled at the farm, samples may also be obtained
from the bottling machine and from the milk bottle.
The sample taken direct from the udder into a sterile bottle should be
used as the ultimate standard for comparison. These samples should be
examined by the plate count, for the presence of coliform organisms and by
the routine resazurin or methylene-blue tests.
Rinse samples (see page 502) should be taken at the following points :
(a)  Teat cup cluster and milk tube.
(b)  Milking machine pail.
(c)  Filter and cooler pan.